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Les vergers Boiron and you

You have a passion for taste and authenticity.
The customer delight gives real meaning to your job.

For you, Les vergers Boiron manufacture outstanding fruit solutions. Frozen fruit and vegetable purees,
concentrated preparation, coulis, whole fruit, our family-run company located in France have been sharing
its expertise with you all over the world for more than 75 years.

Our inimitably diverse and distinctive products, as well as our services, support your talent and efficiency,
from the signature dish to the ‘a la minute’food preparation.

This technical information and recipes ideas from a Pastry Chef will guide you
in preparing your finest creations.

Jean Christophe DUC

Technical adviser Les vergers Boiron

Jean-Christophe Duc is a Compagnon du Tour de France and has a European Master’s degree in pastry making.

He is a native of the French region of the Bresse in Burgundy and lived his youth between the Revermont, the
Beaujolais and the Charolais where he gained deep knowledge of the terroir and, of course, the poultry and the
beef of those regions.

He gained his cooking culture by following in the footsteps of Fernand Point, a native of Louhans, (where Jean-
Christophe was born) who was one of the first chefs to get three Michelin stars (in 1933) and who became a
pioneer of Nouvelle Cuisine.

His other mentors: chocolate makers Daniel Giraud and Yves Thuriés, his teacher with whom he apprenticed

Lucien Bouvier, Gabriel Paillasson (MOF and founder of the Coupe du Monde de Patisserie), as well as the

chefs Georges Blanc et Jacques Lameloise (both with three
Michelin stars).

After initial training, Jean-Christophe went to Lyon to work
with the Compagnons.

When he toured France, for seven years, he worked for many
establishments, including MOFs and Relais Desserts and
learned to adapt to several professions in many different
companies and establishments, thereby developing his
eclectic approach.

To perfect his teaching skills, he spent two months at the
ENSP teaching school as an assistant.

He then went abroad, first to the Netherlands to “meet others
and understand how they behaved”.

This led him to develop his passion for foreign languages,
learning Dutch, English, German, and now Polish.

In Germany, he obtained his European degree (French and
German) and then went on a tour of Germany before settling
in Berlin where he managed people, development and
quality in 35 companies.

- “ When working with several international companies, he
merges regional cooking techniques with the precision of French gastronomy. On top of that, he reworks the
recipes, balancing good taste and nutritional considerations.

With this experience, he has become a Les vergers Boiron consultant to continue his research and provide new
generations with a modern vision of pastry making that leverages traditional know-how.
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FRUIT SORBETS

Instructions:
Defrost the puree. Les vergers Boiron of purée (g) (9) (9)

100% fruit puree, no added sugars Quantity Saccharose Dextrose Invert sugar Glucose Ice-cream Water (g) Solids Kcal/100 g Total weight

(9) 36-40 DE (g) stabiliser (g) %

Mix the stabilizer with 10 times its Apricot 100% 500 128 20 - 60 2 290 28 24,4 -12 112 1000
weight in sugar. Pineapple 100% 500 127 20 13 60 2 290 28 24,5 -12 112 1000
Heat the water. Sea buckthorn 100% / Apricot 100/300 128 20 - 60 2 390 28 24,5 13 116 1000
At 25 °C, fold in the remaining .
sugar, the powdered glucose and Banana / Lemon 100% 450/50 90 20 = 60 2 328 28 24,5 -12 114 1000
the invert sugar. Bergamot 100% 300 160 20 16 60 2 447 28 23 -12 112 1000
At 40 °C, add the stabilizer with Blackcurrant 100% 300 131 30 - 60 2 477 28 23,8 =12 109 1000
sugar. Black cherry 100% 400 113 20 - 60 2 404 28 24,8 -12 112 1000
Pasteurize at 82 °C for few Lemon 100% 250 160 30 10 60 2 488 28 23,5 -12 112 1000
seconds. Lemon PGI Siracusa 100% 250 160 30 10 60 2 488 28 23,5 -12 112 1000
Cool the mixture as fast as Lime 100% 300 153 30 10 60 2 445 28 235 -12 112 1000
possible. Clementine PGI Corsica 100% 450 144 20 6 50 2 318 28 24,2 -12 114 1000
When cooled, fold in the puree(s). Cranberry & Morello cherry 100% 400 142 20 10 60 2 366 28 24,3 12 13 1000
Protect with plastic film and allow ) .
to mature in the fridge between 4 Fig 100% / Raspberry 250/250 107 20 5 60 2 307 28 25 -12 110 1000
and 24 hours. Strawberry 100% 550 144 20 6 60 2 218 28 24 =12 110 1000
Blend before putting it in the ice Wild strawberry 100% 400 154 20 10 60 2 355 28 24 -12 111 1000
cream churner. Mara des bois strawberry 100% 500 145 20 10 60 2 263 28 24 -12 11 1000
Raspberry 100% 500 140 20 6 60 2 275 28 24,3 -12 112 1000
Passion fruit 100% 300 150 20 1 60 2 457 28 24,2 -12 113 1000
Fruits of the sun 100% 400 111 20 8 60 2 398 28 25 -12 114 1000
Red berries 100% 400 146 20 10 60 2 362 28 24 -12 112 1000
Tropical fruits 100% 400 135 20 8 60 2 375 28 24,5 -12 112 1000
Guava 100% 500 145 20 10 60 2 263 28 24 -12 110 1000
f ¥ Pomegranate 100 % 500 120 20 10 60 2 288 28 24,8 12 113 1000
Morello cherry 100% 450 112 20 7 60 2 350 28 25 -12 112 1000
Redcurrant 100% 450 141 20 9 60 2 318 28 24 -12 112 1000
Kalamansi 100 % 250 162 30 7 60 2 490 28 23,2 -12 113 1000
Kiwi 100 % 600 106 30 5 60 2 197 28 24,5 12 112 1000
Lychee 100% 500 122 20 8 60 2 288 28 25 -12 113 1000
Mandarin 100% 450 144 20 6 60 2 318 28 24,2 -12 14 1000
Mango 100% 500 100 20 4 60 2 314 28 25,2 -12 115 1000
Melon 100% 500 146 20 10 60 2 263 28 24 -12 110 1000
Mirabelle plum 100 % 550 80 20 4 60 2 285 28 25,7 -12 115 1000
Blackberry 100% 500 122 20 8 60 2 288 28 24,8 -12 113 1000
Blueberry 100% 500 122 20 8 60 2 288 28 24,8 -12 113 1000
Orange & Bitter orange 400 122 20 5 60 2 390 28 24,7 -12 112 1000
Blood orange 100% 400 145 20 6 60 2 367 28 24 -12 113 1000
Blood orange PGl Sicilia 100% 400 145 20 6 60 2 367 28 24 -12 113 1000
Pink grapefruit 100% 350 145 30 6 60 2 408 28 23,6 -12 11 1000
Papaya 100% 500 146 20 10 60 2 263 28 24,2 -12 113 1000
Watermelon 100% 600 130 30 5 60 2 173 28 24 -2 113 1000
White peach 100% 500 126 20 8 60 2 283 28 24,7 -12 112 1000
Blood peach 100% 500 126 20 8 60 2 283 28 24,7 -12 112 1000
Pear 100% 500 122 20 8 60 2 288 28 24,8 -12 114 1000
Red pepper 100% / Raspberry 375/125 145 20 6 60 2 266 28 24 -12 110 1000
Green apple 100% 500 131 20 8 60 2 278 28 24,6 -12 113 1000
Pumpkin 100% / Mandarin 100% 400/100 148 30 6 60 2 254 28 23,5 -12 110 1000
Dark red plum 100% 500 95 20 4 60 2 319 28 25,3 -12 110 1000
Rhubarb 100% 450 165 30 7 60 2 287 28 23 2 116 1000
Yuzu 100% 200 165 30 7 60 2 537 28 23 -12 112 1000




Les vergers Boiron
fruit puree

Apricot

Blackcurrant

Caribbean cocktail with rum
Citrus fruit cocktail with Cointreau®
Coconut

Cranberry & Morello cherry
Strawberry

Wild strawberry

Mara des bois strawberry
Raspberry

Red berries

Tropical fruits

Guava / Lemon 100%
Morello cherry

Redcurrant

Lychee

Spicy mango

Chestnut & Vanilla

Melon

Blackberry

Blueberry

Papaya

White peach

Blood peach

Pear

Green apple

Les vergers Boiron

Specialty

Lemongrass
Coconut cream

Ginger

Quantity
of purée (g)

500
350
450
350
400
400
600
400
500
500
400
400
495/55
450
450
550
500
400
550
500
500
550
550
500
500

500

Quantity
of purée (g)

300

480

350

Saccharose

(9
98
104
95
12
105
106
90
122
108
95
111
111
94
81
112
85
95
68
90
90
95
102
97
105
20
95

Saccharose

()
150
66

140

Dextrose

(9)

20

30

30

30

30

20

20

20

20

20

20

20

20

20

20

20

20

20

20

20

20

30

30

30

20

20

Dextrose
(9)

30

50

20

Invert sugar

(9)

Invert sugar

(¢))
10

20

Glucose
36-40 DE (g)

60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60
60

Glucose
36-40 DE (g)

60
60

60

Ice-cream
stabiliser (g)

Ice-cream

stabiliser (g)

Water (g)

320

454

360

440

400

407

228

390

310

320

398

398

267

387

355

280

319

447

274

324

319

252

257

300

324

319

Water

448

320

417

Solids

%

28

28

28

28

28

28

28

28

28

28

28

28

28

28

28

28

28

41

28

28

28

28

28

28

28

28

Solids

%

28

28

28

25
24,8
24,8
24,4
24
25
25,5
24,7
25
253
25
25
25,4
256
24,8
256
253
26
254
25,5
253
24,6
247
24,6
25,5

253

23,6
23,4

24,4

-14

-14

-14

-15

-12

-13

-12

-15

-14

-14

-14

-13

-1

-14

-15

-15

-14

-15

-13

-15

Kcal/100 g

115

107

130

111

187

112

114

114

114

114

114

114

117

115

108

114

115

123

115

114

120

117

115

113

117

117

Kcal/100 g

114

157

113

Total weight

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

Total weight




FRUIT SORBET WITH ALCOHOL

Instructions:
Defrost the puree Les vergers Boiron purée (g) () (@)
Mix the stabilizer with 10 times its

100% fruit puree, no added sugars Quantity of Alcohol Saccharose Glucose Ice-cream Inulin Milk powder Water Solids Kcal/100g Total weight

20-23 DE (g) stabiliser (g) ) 0% (9) (¢)) (%)

. . Apricot 100% + Liqueur 25% 400 90 83 60 2 10 - 355 23 18 -15 113 1000
weight in sugar.
Heat the water Banana * Rum 40% 400 50 52 60 2 20 - 416 235 18 -15 107 1000
At 25 °C, fold in the powders:
remaining saccharose, glucose, Blackberry 100% + Champagne 12% 300 200 82 60 2 10 - 346 21 15 -15 112 1000
dextrose, inulin and milk powder
if necessa ry. Blackcurrant 100% * Liqueur 30% 300 80 82 60 2 10 - 466 23 17 -15 108 1000
At 40 °C, add the stabilizer with
sugar. Blood orange 100% + Aperol 15% 350 160 82 60 2 10 - 336 22 16 -15 99 1000
Pasteurize at 82 °C for few seconds.
. Blood orange PGl Sicilia 100% + Aperol 11% 350 160 82 60 2 10 = 336 22 16 -15 929 1000
Cool the mixture as fast as
possible. When cooled, fold in the Blood peach 100% + Prosecco 12% 350 200 82 60 2 10 - 296 21 16 -15 115 1000
puree(s).
Protect with plastic film and allow Blueberry 100% + Red wine 12% 200 200 82 60 2 10 - 29 21 15 15 112 1000
to mature in the fridge between
4 and 24 hours. Clementine PGI Corsica 100% + Cointreau 40% 400 50 102 60 2 20 - 366 24 17,5 -15 107 1000
Blend and add alcohol before Cranb & Morello ch o
. s . ranber orello cherry 100%
putt”‘]g it in the ice cream churner. +Verm0|:¥.h 18% Ty 400 150 62 60 2 10 - 316 21 15 -16 114 1000
Green apple 100% + Calvados 40% 400 60 82 60 2 10 - 386 21 15,5 -15 115 1000
Guava 100% + Champagne 12% 400 200 92 60 2 10 - 236 21 15 -15 111 1000
Kiwi 100 % + White wine 11% 450 200 82 60 2 20 - 186 24 17,5 -15 107 1000
Lemon 100% + Vodka 40% 250 60 112 60 2 20 - 496 22,5 15 -15 106 1000
Lemon PGl Siracusa 100% *+ Vodka 40% 250 60 112 60 2 20 - 496 22,5 15 -15 106 1000
Lime 100% + Rum 40% 300 60 112 60 2 20 - 446 23 15,5 -15 111 1000
Lychee 100% + Liqueur 15% 300 160 82 60 2 10 - 386 23 17 -15 102 1000
Mandarin 100% + Champagne 12% 400 200 82 60 2 20 - 236 22 15,5 -15 112 1000
Mandarin 100% + Cointreau 40% 400 60 82 60 2 20 - 376 22 15 -15 107 1000
Mango 100% + White rum 40% 400 50 82 60 2 10 - 386 25 19,5 -15 108 1000
Mara des bois strawberry 100% 350 200 102 60 2 10 - 276 22,5 16,5 -15 114 1000
+ White wine 11%
Melon 100% + Port wine 18% 400 130 92 60 2 20 - 296 24,5 18 -15 112 1000
Morello cherry 100% + Beer 5% 300 300 102 60 2 10 - 226 25,5 20 -14 105 1000
Orange & Bitter orange + Campari 15% 350 140 92 45 2 10 - 361 23 19,5 -15 98 1000
Papaya 100% + Whiskey 40% 500 60 92 60 2 10 - 276 21,5 15,5 -15 114 1000
Passion fruit 100% + Beer 6% 300 300 141 60 2 10 - 187 27 22 -15 107 1000
Pear 100% + Pear alcohol 40% 500 60 72 60 2 10 - 306 23 18 -15 112 1000
Pineaple 1007 / Coconut cream / 270/135/45 60 82 60 2 10 10 326 24 16 -15 110 1000

Lime 100% + Rum 40%

Pineapple 100% * White rum 40% 400 50 102 60 2 20 - 366 25 18 -15 106 1000

Raspberry + Kirsch 40% 450 60 82 60 2 20 = 326 22,5 16 -15 106 1000




100% fruit puree, no added sugars Quantity of Alcohol Saccharose Glucose Ice-cream Inulin Milk powder Water Solids Kcal/100g Total weight
Les vergers Boiron purée (g) () ()] 20-23 DE (g) stabiliser (g) ()] 0% (g) (9) (%)

Red berries 100% *+ Red wine 12% 300 200 92 60 2 10 - 336 21,5 15,5 =15 112 1000
Red pepper 100% + Vodka 40% 400 60 102 60 2 20 - 356 23 16 -15 105 1000
Redcurrant 100% * Liqueur 25% 400 100 82 60 2 10 - 346 22,7 17 =15 115 1000
Strawberry + Red wine 12% 400 200 92 60 2 20 = 226 22,5 15,5 -15 107 1000
Tropical fruits 100% + Rum 40% 400 50 102 60 2 10 - 376 24,5 19,5 -15 110 1000
Watermelon 100% + Kirsch 40% 500 50 102 60 2 20 - 266 23,5 17 -14 105 1000
White peach 100% + Prosecco 12% 400 200 82 60 2 10 - 246 22 16,5 -15 116 1000
Yuzu 100% + Champagne 12% 200 200 122 70 2 20 = 386 24,5 16 -15 110 1000

Les vergers Boiron Quantity of Saccharose Glucose Ice-cream Inulin Milk powder Water Kcal/100g Total weight
fruit puree purée (g) ()] 20-23 DE (g) stabiliser (g) ()] 0% (g) (9)

Apricot + Liqueur 25% 400 80 52 60 2 10 - 396 22,5 17,5 -15 113 1000
Blackcurrant + Blackcurrant liqueur 30% 300 80 52 60 2 10 - 496 22 17 -15 108 1000
Blueberry + Red wine 12% 400 180 52 60 2 10 - 296 21,5 17 -15 111 1000
Chestnut & Vanilla + Rum 40% 400 50 32 60 2 10 = 446 22,5 18 -15 113 1000
Green apple + Calvados 40% 400 60 82 60 2 10 - 386 21 15,5 -15 115 1000
Melon + Port wine 18% 400 120 52 60 2 10 - 356 22,5 18 -15 112 1000
Morello cherry + Beer 5% 300 300 82 60 2 10 - 246 25,5 20,5 -15 102 1000
White peach * Prosecco 12% 400 200 62 60 2 10 - 266 21 16 -16 110 1000

Les vergers Boiron Quantity of Alcohol Saccharose Glucose Ice-cream Inulin Milk powder Water Extrait sec Kcal/100g Total weight

Specialty purée (g) (9) () 20-23 DE (g) stabiliser (g) () 0% (9) (@) (%)

Coconut cream + Rum 40% 400 60 122 60 2 - 10 346 28 14 -15 110 1000




FRUIT ICE CREAM

Instructions:

Stabilizer

100% fruit puree, no added sugars Quantity  Saccharose  Glucose Dextrose Invert sugar s Cream 35% Whole milk Milk powder Solids Kcal/100g Total weight
o . (+ emulsifier) o
Defrost the puree. Les vergers Boiron of purée (g) ()] 36-40 DE (g) ()] (9) ©) (9) (9) 0% (9) (%)
Mix the stabilizer with 10 times its Apricot 100% 250 75 30 40 20 2 197 329 57 374 18,4 -12 192 1000
weight in sugar. Banana 300 50 30 40 10 2 199 310 59 376 19 -12 193 1000
Mix the milk, the cream, the milk Bergamot 100% 200 102 30 40 10 2 193 369 54 37,6 17,7 -12 193 1000
pekserandheat. Black ch % 300 57 30 40 10 2 199 302 60 37,6 18,8 12 192 1000
. Al ack cherry 100% y ! -
At 25 °C, fold in the remaining v
sugar, powdered glucose and Blackberry 100% 400 54 30 40 20 2 212 172 70 37,4 19 -13 190 1000
invert sugar. Blackcurrant 100% 300 63 30 40 10 2 200 288 66 38 18,7 -12 1000
At 45 °C, add the stabilizer with Blood orange 100% 400 72 30 40 10 2 213 162 71 37,6 18,6 -12 190 1000
sugar. Blood orange PGl Sicilia 100% 400 72 30 40 10 2 213 162 71 37,6 18,6 -12 192 1000
Pasteurize at 82 °C for few seconds. Blood peach 100% 400 58 30 40 20 2 212 167 71 37,4 19 12 190 1000
Cool the ice cream mix asfastas Blueberry 100% 400 54 30 40 20 2 212 172 70 374 19 13 190 1000
possible (on an ice-filled bowl or . .
. Clementine PGl Corsica 100% 400 76 30 40 10 2 213 157 72 37,6 18,5 -12 192 1000
in the freezer).
Cranberry & Morello cherry 100% 300 74 30 40 20 2 202 269 62 37,4 18,5 -12 192 1000
The temperature has to go down
t0 4 °C as fast as possible). Dark red plum 100% 400 40 30 40 10 2 209 201 68 37,6 19,3 -12 189 1000
When cooled, fold in the puree(s). Fig 100% / Raspberry 210/90 60 30 40 10 2 200 300 60 37,6 18,8 -12 190 1000
Protect with plastic film and allow Green apple 100% 400 70 30 40 20 2 214 152 72 374 18,7 -12 192 1000
to mature in the fridge between Guava 100% 350 78 30 40 20 2 209 209 68 374 18,4 12 189 1000
4 and 72 hours. Kalamansi 100 % 200 104 30 40 10 2 193 367 54 37,6 17,6 -12 193 1000
Blend before putting it in the ice Kiwi 100 % 400 68 30 40 10 2 212 167 71 37,6 18,7 -12 190 1000
cream churner.
Lemon 100% 200 104 30 40 10 2 193 367 54 37,6 17,6 -12 193 1000
Recipes are calculated with a sugar Lemon PGl Siracusa 100% 200 104 30 40 10 2 193 367 54 37,6 17,6 -12 193 1000
rate of 20%, a fat in dry matter rate of Lime 100% 250 97 30 40 10 2 198 314 59 37,6 17,8 -12 192 1000
8%. Stabilizer used: carob seed flour or Lychee 100% 350 61 30 40 20 2 207 224 68 374 18,8 -12 191 1000
CLE ), Mandarin 100% 400 76 30 40 10 2 213 157 72 37,6 18,5 12 192 1000
1o use otheniEIEAEEEER Mango 100% 350 53 30 40 10 2 205 245 65 376 19 12 193 1000
online recipe balancing tool available . .
on the Les vergers BBirontebsite: Mara des bois strawberry 100% 350 78 30 40 20 2 209 203 68 375 18,4 -12 190 1000
www.my-vb.com. To use other Melon 100% 400 74 30 40 20 2 214 147 72 37,4 18,6 -12 188 1000
stabilizers, refer to the manufacturer’s Mirabelle plum 100 % 400 36 30 40 10 2 209 206 68 37,6 19,4 -12 193 1000
indications. Morello cherry 100% 350 47 30 40 20 2 205 241 65 37,4 19 -13 191 1000
Orange & Bitter orange 300 66 30 40 10 2 200 292 60 37,6 18,6 -12 192 1000
Papaya 100% 400 74 30 40 20 2 214 147 72 37,4 18,6 -12 190 1000
Passion fruit 100% 250 87 30 40 10 2 197 326 58 37,6 18,1 -12 193 1000
Pear 100% 400 70 30 40 20 2 214 152 71 37,4 18,7 -12 192 1000
Pineapple 100% 250 75 30 40 20 2 197 329 57 37,4 18,4 -12 192 1000
Pink grapefruit 100% 400 76 30 40 10 2 213 157 72 37,6 18,5 -12 189 1000
Pomegranate 100 % 400 64 30 40 10 2 212 172 70 37,6 18,7 -12 190 1000
Raspberry 100% 350 81 30 40 10 2 208 211 67 37,6 18,3 -12 190 1000
Red berries 100% 300 77 30 40 20 2 203 265 63 37,4 18,4 -12 190 1000
Red pepper 100% 300 93 30 40 10 2 203 258 63 37,6 18 -12 190 1000
Redcurrant 100% 350 71 30 40 20 2 208 211 67 37,4 18,6 -12 190 1000
Rhubarb 100% 300 108 30 40 10 2 205 240 65 37,6 17,6 -12 193 1000
Sea buckthorn 100% / Apricot 150/100 85 30 40 10 2 197 329 57 37,6 18,1 -13 196 1000
Strawberry 100% 350 88 30 40 10 2 209 203 68 37,6 18,1 -12 189 1000
Tropical fruits 100% 300 68 30 40 20 2 202 276 62 37,4 18,6 -12 191 1000
White peach 100% 400 58 30 40 20 2 212 167 71 37,4 19 -12 190 1000
Wild strawberry 100% 350 78 30 40 20 2 209 203 68 38,4 18,4 -12 190 1000
Yuzu 100% 150 106 30 40 10 2 187 425 50 37,6 17,5 -12 193 1000
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Les vergers Boiron

fruit puree

Apricot

Blackberry

Blackcurrant

Blood peach

Blueberry

Caribbean cocktail with rum
Chestnut & Vanilla

Citrus fruit cocktail with Cointreau®
Coconut

Cranberry & Morello cherry
Fruits of the sun

Guava

Lychee

Mara des bois strawberry
Melon

Morello cherry

Papaya

Pear

Raspberry

Red berries

Redcurrant

Spicy mango

Strawberry

Tropical fruits

White peach

Wild strawberry

Les vergers Boiron

Specialty

Coconut cream
Ginger
Green apple

Lemongrass

Quantity
of purée (g)

250
400
300
400
400
300
350
250
350
300
250
400
400
350
400
350
400
400
350
300
350
350
350
300
400
350

Quantity
of purée (g)

400
250
400
250

Saccharose

((¢)]
80
46
48
66
50
70
10
80
50
64
70
54
60
67
54
39
70
46
60
70
63
60
67
70
66
67

Saccharose

((¢)]
38
85
50
95

Glucose
36-40 DE (g)

30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30
30

Glucose
36-40 DE (g)

30
30
30
30

Dextrose

((¢)
40

40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40
40

Dextrose

(<))
50

40
40
40

Invert sugar

Invert sugar

Stabilizer
(+ emulsifier)
(<)

Stabilizer
(+ emulsifier)

Cream 35%

(9
195
209
198
211
209
200
199

195

199
195
209
209
205
210
202
211
209
202
200
205
205
205
200
211

205

Cream 35%

(9)

197
209
198

Whole milk

(9
347
206
313
181
200
298
300
347
454
306
347
196
200
241
196
275
177
206
250
298
245
250
241
298
181

241

(9
420
329
201
317

Milk powder

0% (g)
56
68
59
70
68
60
60
56
64
59
56
68
68
65
68
62
70
68
64
60
65
64
65
60
70

65

Whole milk Milk powder

0% (9)
60
57
68
59

Solids

(%)
37,8
37,8
37,6
37,8
37,8
37,8
37,6
37,8
37,8
37,8
37,6
37,8
37,6
37,8
37,6
37,6
37,8
37,8
37,8
37,8
37,6
37,6
37,8
37,6
37,8
37,8

Solids

(%)
38
37,6
37,8

37,6

18,2
19,1
19
18,5
19
18,5
20
18,2
18,8
18,6
18,5

18,9

18,2
18,1
19

17,9

-13
-14
-14
-13
-14
-14
-12
-14
-13
-14
-12
-14
-13
-14
-14
-14
-14
-14
-14
-14
13
-13

-14

-13

-14

-12
-12
-14

-12

194
193
188
191
197
203
200
191
256
192
193
194
192
192
192
194
193
194
193
193
188
193
192
193
193
192

214
193
195
193

Kcal/100g Total weight

Kcal/100g Total weight
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FRUIT & CHOCOLATE ICE CREAM

Instructions:

Stabilizer

100% fruit puree, no added sugars Quantity Saccharose Dextrose Invert sugar o Cream 35% Whole milk Milk powder Chocolate Solids Kcal/100g Total weight
2 ; (+ emulsifier) o 0
Defrost the puree. Les vergers Boiron of purée (g) (9) (9) ) (9) (9) 0% (9) (9) (%)
Mix the stabilizer with 10 times its Apricot 100% + cocoa 82% 300 59 60 50 2 186 246 60 37 40,4 23 3 200 1000
weight in sugar. Banana * chocolate 70% 300 11 60 50 2 106 341 57 75 398 228 =12 200 1000
hM'X the milk, the milk powder and Bergamot 100% + chocolate 80% 200 71 60 50 2 136 370 52 60 40,1 21,5 12 200 1000
eat.
R . . Black cherry 100% * chocolate 100% 300 38 60 50 2 113 325 58 55 40 22,7 -12 200 1000
At 25 °C, fold in the remaining sugar,
. Blackberry 100% *+ chocolate 100% 300 59 60 50 2 131 282 71 45 40,5 22,3 -13 203 1000
powdered glucose and invert sugar.
At 45 °C, add the stabilizer with sugar. Blackcurrant 100% + white chocolate 250 11 60 50 2 71 415 41 100 38 22 -12 202 1000
At 60 °C, pour over the grated Blood orange 100% * chocolate 100% 300 75 50 50 2 128 288 60 50 39,5 22,4 -12 200 1000
chocolate and emulsify. Siood orange PSI Sicllia 200% 300 75 50 50 2 128 288 60 50 39,5 24 2 200 1000
Pasteurize at 82 °C for few seconds. °
Cool the ice cream mix as fast as Blood peach 100% + white chocolate 300 30 60 50 2 79 331 48 100 39 23 -12 207 1000
possible. Blueberry 100% * chocolate 100% 300 59 60 50 2 131 282 71 45 40,5 22,3 =13 203 1000
When cooled, fold in the puree(s). Clementine PGl Corsica 100% 300 44 50 50 2 102 330 40 80 37 22,1 -12 199 1000
Protect with plastic film and allow Wwhite chocolate
O,
to mature in the fridge between Cranberry & Morello cherry 100% 250 35 60 50 2 62 390 41 110 389 228 12 209 1000
4and 72 h +white chocolate
an ours. . . Dark red plum 100% + chocolate 100% 300 71 40 40 2 142 311 57 36 39,2 22,9 -12 197 1000
Blend before putting it in the ice - -
Fig 100% / Raspberry + white chocolate 210/90 3 60 50 2 87 373 35 90 37 22,5 -12 198 1000
cream churner.
Green apple 100% + chocolate 40% 300 41 60 50 2 80 321 45 100 39,5 23 -12 209 1000
Guava 100% * white chocolate 300 36 60 50 2 92 320 50 90 38 21,8 -12 200 1000
Kalamansi 100% + cocoa 82% 200 95 60 40 2 174 333 53 43 41,1 21,2 -12 202 1000
Kiwi 100% *+ white chocolate 300 36 50 50 2 96 342 39 85 37 22,3 -12 198 1000
Lemon 100% *+ cocoa 82% 200 85 60 50 2 177 336 53 37 40,4 21,5 -12 200 1000
Lemon PGl Siracusa 100% *+ cocoa 82% 200 85 60 50 2 177 336 53 37 40,4 21,5 -12 200 1000
Lime 100% + white chocolate 200 45 60 50 2 80 443 30 90 37 21,4 -12 200 1000
Lychee 100% + white chocolate 300 17 60 50 2 78 347 46 100 38 22 -12 203 1000
Mandarin 100% *+ white chocolate 300 44 50 50 2 102 330 40 80 37 22,1 -12 199 1000
Mango 100% * white chocolate 300 21 50 50 2 100 360 38 80 37 22,7 =12 200 1000
Mara des bols strawberry 100% 300 61 60 50 2 141 247 73 65 414 219 12 202 1000
+ chocolate 80%
Melon 100% + chocolate 40% 300 43 60 50 2 93 314 48 90 384 21,7 -12 202 1000
Mirabelle plum 100 % +chocolate 40% 300 21 50 50 2 100 362 36 80 37,4 22,8 -12 202 1000
Morello cherry 100% + cocoa 82% 300 47 60 50 2 185 248 70 37 41,4 22,6 -13 203 1000
Orange & Bitter orange *+ chocolate 100% 300 57 50 50 2 114 314 59 55 40 22,8 -12 200 1000
Papaya 100% *+ white chocolate 300 41 60 50 2 80 316 49 100 39 22,7 -12 207 1000
Passion fruit 100% + white chocolate 250 19 60 60 2 920 394 34 90 37 22,1 =12 201 1000
Pear 100% + white chocolate 300 39 60 50 2 80 320 49 100 39 22,8 -12 208 1000
Pineapple 100% *+ chocolate 80% 300 47 60 50 2 142 271 60 61 40,2 22,2 -12 200 1000
Pink grapefruit 100% *+ chocolate 100% 300 88 40 50 2 137 281 60 42 39,3 22,6 -12 198 1000
Pomegranate 100% + white chocolate 300 21 60 50 2 89 350 37 90 37 22 =12 199 1000
Pumpkin 100% *+ chocolate 40% 300 56 60 50 2 105 350 40 80 37,4 21,4 -12 198 1000
Raspberry 100% * chocolate 100% 300 78 50 50 2 125 285 60 50 39,6 22,3 -12 199 1000
Red berries 100% *+ chocolate 100% 300 68 60 50 2 118 276 72 55 40,9 22,1 -12 203 1000
Red pepper 100% + cocoa 82% 300 114 40 30 2 193 235 60 25 39,8 21,8 -12 196 1000
Redcurrant 100% +cocoa 82% 300 47 60 50 2 185 248 70 37 414 22,6 -13 203 1000
Rhubarb 100% + chocolate 100% 300 109 50 40 2 148 253 62 36 39,2 21,5 -12 200 1000
Sea buckthorn 100% * milk chocolate 40% 200 40 60 60 2 80 440 27 90 37,3 21,7 -12 206 1000
Strawberry 100% + cocoa 82% 300 104 40 40 2 193 236 60 25 39,6 22,1 -12 196 1000
Tropical fruits 100% + chocolate 100% 300 59 60 50 2 117 287 71 55 40,9 223 =12 204 1000
White peach 100% + white chocolate 300 72 60 50 2 133 266 72 45 41,5 23 -13 206 1000
Wild strawberry 100% + chocolate 80% 300 61 60 50 2 141 247 73 65 41,4 21,9 -12 202 1000
Yuzu 100% + chocolate 100% 150 107 50 40 2 130 437 47 36 39,2 21,4 -12 199 1000




Les vergers Boiron

fruit puree

Apricot + cocoa 82%
Blackberry + chocolate 100%
Blackcurrant + white chocolate
Blood peach *+ white chocolate
Blueberry + chocolate 100%

Caribbean cocktail with rum
+ chocolate 80%

Chestnut & Vanilla + chocolate 100%

Citrus fruit cocktail with Cointreau®
+ chocolate 80%

Coconut + white chocolate

Cranberry & Morello cherry
+white chocolate

Fruits of the sun *+ white chocolate
Green apple + chocolate 40%
Guava + white chocolate

Lychee + white chocolate

Mara des bois strawberry + chocolate 80%
Melon + chocolate 40%

Morello cherry + cocoa 82%
Papaya + white chocolate

Pear + white chocolate

Raspberry + chocolate 100%

Red berries + chocolate 100%
Redcurrant +cocoa 82%

Spicy mango * white chocolate
Strawberry * cocoa 82%

Tropical fruits + chocolate 100%
White peach + white chocolate

Wild strawberry + chocolate 80%

Les vergers Boiron

Specialty

Coconut cream + white chocolate
Ginger + chocolate 100%

Lemongrass *+ white chocolate

300

300

200

300

300

200

300

200

250

250

250

300

300

300

300

300

300

300

300

300

300

300

300

300

300

300

300

300

250

200

(9)
71

48

29

51

49

46
27
53

42

51
41

74

87
41
29

46

(<)
39
66

43

Quantity Saccharose Dextrose
of purée (g)

(9)
50
50
60
50

50

60

50

60

60

60

60
60
60
50
50
50
40
40
50
50
60
40
50
40
60
50

50

Quantity Saccharose Dextrose
of purée (g)

(<))
60
60

60

Invert sugar

(<))
30
50
50
50

50

50

50

50

50

50

60
40
50
50
50
50
40
50
50
50
50
40
50
30
50
50

50

Invert sugar

((¢)
50
50

50

Stabilizer
(+ emulsifier)

Stabilizer
(+ emulsifier)

Cream 35%

((¢)]
184
113
70
101

113

130

109

130

76

76

88
100
87
93
145
100
87
101
100
122
113
184
100
190
113
101

145

Cream 35%

(9)

110

80

(<))
268
325
484
348

321

397

365

397

425

432

415
358
369
368
291
355
290
345
367
318
321
265
364
269
321
348

291

(<))
404
352

445

Whole milk Milk powder

(7())
58
58
25
39

58

50

54

50

30

30

33
36
36
37
59
36
57
40
37
57
58
59
38
58
58
39

59

Whole milk Milk powder

0% (9)
49
55

30

Chocolate

(<))
37
55
95
80

55

63

55

63

95

95

90
80
90
85
57
80
37
80
80
50
55
37
80
25
55
80

57

Chocolate

(<)
100
55

90

Solids

(%)
40,8
40
37
37

40

40,3

40

40,3

37

37

37
37,6
37
37
40
37,4
40,6
37
37
396
40
40,6
37
398
40
37

40

Solids

(%)
39
40

37

22,3
23
22

22,5

22,9

22,1

23,8

22,1

22,2

22,3

22,5
22,2
22,4
22,8
22,8
22,7
23,4
22,7
229
22,9
22,6
22,9
22,8
22,5
22,6
22,5

22,8

22,8
22

21,4

-13

-13

-12

-13

-13

-13

-12

-13

-13

-13

-12

-13

-13

-13

-13

-13

-13

-13

-13

-13

-13

-13

-13

-14

-12

-13

-13

-12

-12

-12

Kcal/100g Total weight

202

202

198

199

205

209

210

200

247

200

201

204

202

200

201

201

202

201

202

200

201

197

200

199

201

200

201

Kcal/100g Total weight

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000

1000
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FRUIT FROZEN YOGHURT

Instructions: Frozen yoghurt O% fat

Defrost the puree.
Mix the stabilizer with 10 times its

iahti 100% fruit puree, no added sugars Quantity Saccharose Dextrose (+S:r?1?xlll;izf?err) Milk powder Yogurt 0% Skimmed
weight in sugar. Les vergers Boiron of purée (g) () (@) (g 0% (9) () milk (g)
Mix the milk, the milk powder and
heat Blackcurrant 100% 320 100 20 2 29 404 125 27 19,6 -1 106 1000
At 25 °C, fold in the remaining Blood orange 100% 300 144 20 2 9 425 100 26,7 20,3 -1 106 1000
sugars, Saccharose’ g|ucose’ Blood orange PGl Sicilia 100% 300 144 20 2 9 425 100 27,7 20,3 -11 106 1000
dextrose and invert sugar. Blueberry 100% 350 20 2 23 354 120 28 20,8 -11 109 1000
At 45 °C, add the stabilizer with Clementine PGI Corsica 100% 300 144 20 2 21 393 120 28 204 -1 109 1000
sugar. Dark red plum 100% 350 120 10 2 23 370 120 28 215 -1 109 1000
Pasteurize at 82 °C for few seconds.

) . Guava 100% 350 135 20 2 21 342 120 29 21 -11 110 1000
Cool the ice cream mix as fast as
o,
possible (over a bowl filled with ice Lemon 100% 200 164 20 2 24 470 120 29 20 -11 114 1000
cubes and / or freezer). Lemon PGl Siracusa 100% 200 163 20 2 24 470 120 29 20 -1 114 1000
The temperature should go down Mandarin 100% 300 144 20 2 21 393 120 28 20,4 -11 109 1000
o .

to 4 °Caas fast as possible. White peach 100% 400 118 20 2 22 313 125 287 20,7 -11 111 1000
When led, fold in th I

en cooled, fold in the puree(s) Wild strawberry 100% 300 135 20 2 40 352 150 29 21 -1 110 1000

and the dairy product (yogurt or
white cheese).

Protect with plastic film and allow
to mature in the fridge between fruit puree of purée (g) ()} (),
4 and 72 hours.

Stabilizer
(+ emulsifier)

Les vergers Boiron Quantity Saccharose Dextrose

Milk powder Yogurt 0% Skimmed

(}7%(c)] ((¢)] milk (g)

Blueberry 320 100 20 2 29 404 125 27 19,6 -12 106 1000
Blend before putting it in the ice
P 9 Chestnut & Vanilla 200 117 20 1 6 500 156 27,7 21,1 -11 110 1000
cream churner.
White peach 400 116 20 2 36 320 106 28,3 21,2 -12 111 1000
Wild strawberry 300 116 20 2 30 407 125 28 20 -12 109 1000

Stabilizer
(+ emulsifier)
(9)

Les vergers Boiron Quantity Saccharose Dextrose

Milk powder Yogurt 0% Skimmed
Specialty of purée (g) (9) (9)

(}7%(c)] (<)) milk (g) (9)
Coconut cream 300 144 20 2 21 393 120 28 20,4 11 169

Frozen yogurt with white cheese 0% fat

100% fruit puree, no added sugars Quantity  Saccharose  Dextrose Glucose Invert sugar (+S<:r?1?1illiizﬁér) Milk powder White cheese Skimmed Kcal/100g Total weight
Les vergers Boiron of purée (g) (9) (9) (9) (9) (@) 0% (g) 0% fat (g) milk (g)

Bergamot 100% 250 140 20 - 16 1 15 440 120 28 20,5 -12 109 1000
Black cherry 100% 300 104 20 = = 1 8 443 124 27,2 20,1 -1 108 1000
Blackcurrant 100% 350 100 20 - - 1 16 393 120 27,5 20,3 -1 109 1000
Green apple 100% 350 130 20 = 10 1 23 355 110 28 20,8 -1 108 1000
Lychee 100% 350 151 - - 10 1 31 315 142 294 21,8 -1 114 1000
Pineapple 100% 350 130 20 = = 1 23 355 120 28 20,8 -1 108 1000
Pomegranate 100 % 350 151 - - 11 1 31 315 142 29,4 21,8 -1 114 1000

Les vergers Boiron Quantity Saccharose  Dextrose Glucose Invert sugar (+S<et:1?;l|;izﬁerr) Milk powder White cheese Skimmed

fruit puree of purée (g) (9) () (9) (9) Q) 0% (g) 0% fat (g) milk (g)

Green apple 350 100 20 - - 1 16 393 120 27,5 20,3 -12 109 1000
Lychee 320 90 30 = = 1 19 420 100 27,3 19,3 -12 108 1000
Spicy mango 400 100 20 - - 1 16 353 110 27,6 21,5 =122 110 1000
Strawberry 400 100 20 - - 1 27 352 100 27,8 20,6 =12 110 1000

Les vergers Boiron Quantity = Saccharose  Dextrose Glucose Invert sugar (f;;l;illsi‘izf?err) Milk powder White cheese Skimmed
Specialty of purée (g) (@) (9 (@ (@ © 0% (9) 0% fat (g) milk (g)

Coconut cream 250 140 20 - 15 1 15 440 120 28 20,5 -12 159 1000




)% S

Frozen yogurt with white cheese 40% fat

Stabilizer
(+ emulsifier)

100% fruit puree, no added sugars Quantity  Saccharose  Dextrose Glucose

Invert sugar

Milk powder White cheese Whole milk Solids Kcal/100g Total weight

Les vergers Boiron of purée () (9) () (9) () ( 0% (9) 40% fat (g) (9) (%)

Banana 100% 300 11 20 - - 1 - 434 134 30 21,5 -11 141 1000
Blackberry 100% 350 103 20 = 10 1 16 372 138 30 21,5 -11 138 1000
Blackcurrant 100% 300 111 20 - - 1 - 434 134 30 21,5 -11 141 1000
Cranberry & Morello cherry 100% 330 103 20 = 10 1 16 382 138 30 21,5 -11 138 1000
Kiwi 100 % 400 118 20 - 11 1 23 283 145 28,6 20,7 =11 133 1000
Lime 100% 200 162 30 - - 1 10 464 132 32,9 20,9 -1 151 1000
Mango 100% 400 90 20 - - 1 30 325 133 29,6 20,7 -11 134 1000
Melon 100% 450 135 20 = 20 1 41 252 100 30 20,9 -11 131 1000
Redcurrant 100% 400 118 20 - 10 1 23 283 145 28,6 20,7 -11 134 1000
Rhubarb 100% 250 158 30 = = 1 14 410 136 30,6 19,6 -11 142 1000
Strawberry 100% 450 135 20 - - 1 41 252 100 30 20,9 =11 131 1000
Tropical fruits 100% 300 111 20 - 10 1 10 424 134 30 21,5 =1 140 1000
Yuzu 100% 150 145 20 - 21 1 15 520 129 32,1 20,4 -1 154 1000
Les vergers Boiron Quantity Saccharose  Dextrose Glucose Invert sugar (+S:r?1?xlll;izf?;r) Milk powder White cheese Whole milk Solids

fruit puree of purée (g) (9) (9) (9) (9) (g) 0% (9) 40% fat (g) (9) (%)

Cranberry & Morello cherry 350 103 20 - - 1 16 372 138 30 21,5 -12 138 1000
Les vergers Boiron Quantity Saccharose  Dextrose Glucose Invert sugar (+S:r?1?1|ll;izf?err) Milk powder White cheese Whole milk Solids

Specialty of purée (g) (9) (<)) ((¢)] (<)) ) 0% (9) 40% fat (g) (9) (%)

Coconut cream 450 135 20 = - 1 41 252 100 30 20,9 =11 220 1000

Frozen yoghurt with whole milk

100% fruit puree, no added sugars Quantity Saccharose Dextrose Glucose Invert sugar (+Setr?1?xillsiizf?err) Milk powder Yogurt Whole milk Solids Kcal/100g Total weight
Les vergers Boiron of purée (g) (9) ()] (9) (@) 0% (g) (9) (9) ()

Apricot 100% 300 110 20 10 - 2 28 420 110 29,4 20 -12 109 1000
Blackcurrant 100% 300 110 20 = = 2 28 420 120 294 20 -11 109 1000
Kalamansi 100 % 200 144 20 - 20 2 - 500 114 29 20 -1 124 1000
Mara des bois strawberry 100% 400 110 20 20 - 2 25 323 100 27,5 20,5 -12 112 1000
Morello cherry 100% 300 110 20 - - 2 19 413 120 29,9 20,9 -1 125 1000
Orange & Bitter orange 300 126 20 - - 2 19 413 120 29,9 20,9 =1k 125 1000
Passion fruit 100% 250 107 20 20 20 2 26 434 120 30,5 20 -1 130 1000
Pear 100% 400 90 20 10 - 2 29 335 123 29,6 20,6 -11 120 1000
Raspberry 100% 350 108 40 - 10 2 30 345 115 28 18,6 -1 124 1000
Red berries 100% 350 108 20 20 = 2 30 345 114 28 18,6 -11 124 1000

Les vergers Boiron Quantity Saccharose = Dextrose Glucose Invert sugar (+Setrar‘1?;llslizf?err) Milk powder Yogurt Whole milk Solids Kcal/100g Total weight
fruit puree of purée (g) () © () ) 0% (9) © () (%)

Apricot 300 110 20 - - 2 28 420 120 29,4 20 -12 109 1000
Blackcurrant 400 84 20 = = 2 9 370 115 27,7 21,8 -12 113 1000
Coconut 300 120 20 - - 2 18 410 130 29,7 211 -12 185 1000
Mara des bois strawberry 420 95 20 = = 2 23 340 100 27,5 20,5 -12 112 1000
Morello cherry 370 74 20 - - 2 16 400 118 28 20,9 -12 114 1000

Les vergers Boiron Quantity Saccharose  Dextrose Glucose Invert sugar (Eetri?xilliizf?err) Milk powder Yogurt Whole milk Kcal/100g Total weight
Specialty of purée (g) (C) © () ) 0% (9) © (C)

Coconut cream 350 108 40 - 10 2 30 345 115 28 18,6 -1 190 1000
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FRU IT PARFAIT AN D FRU IT ICE MOUSSE For every fruit puree recipe, you will find 3 recipes below:

1 - Recipe with bombe mixture 2 - Recipe with meringue 3 - Recipe with alcohol

BOMBE MIXTURE MERINGUE

Saccharose/ Egg white Cream 30% Port wine 18° Liquor25°  Liquor25° Alcohol 40° Kcal/100g Total weight
Water (g) ) (9) () (9)

100% fruit puree, no added sugars Quantity Saccharose/ Eggyolk Invertsugar Dextrose
Les vergers Boiron of purée (g)  Water (9) (9) (9)

Banana 370 90/40 80 - 20 - - 400 - - - - 384 -10 215 227 1000
400 - - - 20 90/40 80 370 - - - - 35 -11 224 197 1000
350 40/15 55 - - - 60/20 60 370 - - - 50 36 -11 21,2 218 1000
Black cherry 100% 300 100/50 100 - 20 - - 400 - - - - 393 -10 20,2 236 1000
400 - - - 20 80/40 70 390 - - - - 34 -10 204 195 1000
360 20/20 40 20 - 70/20 70 380 - - - 40 36,3 -11 20 216 1000
Blackberry 100% 330 120/50 80 - 20 - - 400 - - - - 39 -10 21,6 230 1000
350 - - - 30 110/50 90 370 - - - - 35,7 -11 21,8 199 1000
300 50/20 70 - - 70/20 70 370 - - 50 - 374 -11 21 223 1000
Blackcurrant 100% 300 100/50 101 - 20 - - 400 - - - - 393 -10 202 236 1000
350 - - - 30 110/50 90 370 - - - - 35,7 -11 21,8 199 1000
300 50/20 71 - - 70/20 70 370 - - 50 - 374 -11 21 223 1000
Blood orange PGl Sicilia 100% 300 140/60 100 - 20 - - 400 - - - - 39 -10 20 233 1000
330 - - - 40 110/50 100 370 - - - - 34 -10 18,7 191 1000
300 50/20 80 - 10 60/20 60 370 - - 50 - 354 -10 17,7 216 1000
Blueberry 100% 330 120/50 80 - 20 - - 400 - - - - 39 -10 216 230 1000
350 - - - 30 110/50 90 370 - - - - 357 -11 21,8 199 1000
300 50/20 70 - - 70/20 70 370 - - 50 - 374 -11 21 223 1000
Clementine PGI Corsica 100% 300 140/60 100 - 20 - - 400 - - - - 39 -10 20 233 1000
330 - - - 40 110/50 100 370 - - - - 34 -10 18,7 191 1000
300 50/20 80 - 10 60/20 60 370 - - 50 - 354 -10 17,7 216 1000
Cranberry & Morello cherry 100% 300 140/60 100 - 20 - - 400 - - - - 39 -10 20 233 1000
330 - - - 40 110/50 100 370 - - - - 34 -10 187 191 1000
300 50/20 81 - 10 60/20 60 370 - - 50 - 354 -10 17,7 216 1000
Green apple 100% 300 140/60 100 - 20 - - 400 - - - - 39 -10 20 233 1000
330 - - - 40 110/50 100 370 - - - - 34 -10 18,7 191 1000
300 50/20 80 - 10 60/20 60 370 - - 50 - 354 -10 17,7 216 1000
Guava 100% 350 115/50 95 - 20 - - 370 - - - - 38,7 -11 216 226 1000
400 - - - 10 105/40 75 370 - - - - 34 -11 21 192 1000
300 45/20 65 - - 50/20 50 370 100 - - - 35 -11 19 213 1000
Lemon 100% 210 150/70 120 - 30 - - 430 - - - - A -10 19,2 247 1000
250 - - - 30 150/70 110 400 - - - - 36 -10 19,6 203 1000
250 55/20 75 - - 75/20 75 400 - - - 50 37 -11 17,3 225 1000
Lemon PGl Siracusa 100% 210 150/70 123 - 30 - - 430 - - - - 4 -10 19,2 247 1000
250 - - - 30 150/70 110 400 - - - - 36 -10 19,6 203 1000
250 55/20 75 - - 75/20 75 400 - - - 50 37 -11 17,3 225 1000
Lychee 100% 300 140/60 100 - 20 - - 400 - - - - 39 -10 20 233 1000
330 - - - 40 110/50 100 370 - - - - 34 -10 18,7 191 1000
300 50/20 80 - 10 60/20 60 370 - - 50 - 354 -10 17,7 216 1000
Mango 100% 330 120/50 80 - 20 - - 400 - - - - 39 -10 21,6 230 1000
350 - - - 30 110/50 90 370 - - - - 357 -1 21,8 199 1000
300 50/20 70 - - 70/20 70 370 - - 50 - 374 -11 21 223 1000
BOMBE MIXTURE: MERINGUE :
Make a syrup with sugar and water. Bring to the boil. Pour the hot syrup over the egg whites in the mixing Make a cooked sugar with sugar and water heated to 118-120°C. Pour over the beaten whites and continue to
bowl and whisk at medium speed. Turn up to maximum speed until cooled. beat until cooled. Beat the cream until semi-consistent.

Pour the puree over the meringue or bombe mixture. Add the whipped cream and alcohol if required.
Fill the forms and freeze.

» N YA, v .
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100% fruit puree, no added sugars
Les vergers Boiron

Mara des bois strawberry 100%

Melon 100%

Morello cherry 100%

Passion fruit 100%

Pear 100%

Pink grapefruit 100%

Raspberry 100%

Red berries 100%

Redcurrant 100%

Rhubarb 100%

Strawberry 100%

White peach 100%

Wild strawberry 100%

Yuzu 100%

BOMBE MIXTURE:

BOMBE MIXTURE
Quantity Saccharose/

of purée (g) Water (g)
330 125/55
330 -
300 50/20
350 115/50
400 =
300 45/20
300 100/50
400 -
360 20/20
260 130/60
300 =
250 55/20
300 140/60
330 -
300 50/20
300 140/60
330 =
300 50/20
325 143/60
350 -
300 50/20
325 143/60
350 =
300 50/20
325 143/60
350 -
300 50/20
300 110/50
270 =
250 50/20
330 125/55
330 -
300 50/20
350 110/50
400 -
300 50/20
330 125/55
330 -
300 50/20
200 140/70
260 =
250 40/20

Egg yolk
(9

100

71
96

65
100

40
110

75
100

80
100

80
102

70
103

70
102

70
100

85
100

70
80

70
101

70
130

80

Invert sugar

50
20
15

20

Dextrose
(9)

30
30

20
10

20
20

20
20

20
40
10
20
40
10
20
30

20
30

20
30

30
30

20
20

30
30

30
30

MERINGUE

Saccharose/
Water (g)

125/56
70/21
105/40
50/20
80/40
70/20
130/60
75/20
110/50
60/20
110/50
60/20
140/50
70/20
140/50
70/20
140/50
70/20
150/70
80/30
125/55
70/20
110/40
70/20
125/55
70/20
140/70
80/30

Make a syrup with sugar and water. Bring to the boil. Pour the hot syrup over the egg whites in the mixing
bowl and whisk at medium speed. Turn up to maximum speed until cooled.

Egg white
((¢)]

100
70

75
50

70
70

100
75

100
60

100
60

100
70

100
70

100
70

120
80

100
70

70
70

100
70

110
80

For every fruit puree recipe, you will find 3 recipes below:

1 - Recipe with bombe mixture

Cream 30% Port wine 18° Liquor25°  Liquor25° Alcohol 40°
(9 (@

370 - - - -
370 - - - -
370 - - - 50
370 - - - -
370 - - - -
370 100 - - -
400 - - - -
390 - - - -
380 - - - 40
430 - - - -
400 - - - -
400 - - - 50
400 - - - -
370 - - - -
370 - - 50 -
400 - - - -
370 - - - -
370 - -
370 - - - -
350 - - - -
370 - - - 50
370 - - - -
350 - - - -
370 - - - 50
370 - - - -
350 - - - -
370 - - - 50
390 - - - -
370 - - - -
370 - - 50 -
370 - - - -
370 - - - -
370 - - - 50
380 - - - -
360 - - - -
370 - 50 - -
370 - - - -
370 - - - -
370 - - - 50
430 - - - -
390 - - - -
380 - - - 50

MERINGUE :

Make a cooked sugar with sugar and water heated to 118-120°C. Pour over the beaten whites and continue to

beat until cooled. Beat the cream until semi-consistent.

2 - Recipe with meringue

37,2
34
336
38,7
34
35
393
34
36,3
39,8
35
36,5
39
34
354
39
34
35,4
387
333
36
38,7
333
36
387
333
36
35,7
34
35,7
37,2
34
336
37,5
334
36
37,2
34
336
41
353
36

3 - Recipe with alcohol

-10
-10

-11
-11
-11
-10
-10
11
-10
-10
11
-10
-10
-10
-10
-10
-10
-10
-10
-1
-10
-10
-11
-10
-10
-11
-10
-10
-10
-10
-10
11
=il
11
11
-10
-10
11
-10
-10
11

18,7
18,7
16,5
21,6
21
19
20,2
204
20
19
19,5
18
20
18,7
17,7
20
18,7
17,7
20,5
19,2
19,2
20,5
19,2
19,2
20,5
19),3
19,2
19,2
20
18
18,7
18,7
16,5
20,4
20,4
19,2
18,7
18,7
16,5
18,6
19,3
17,2

Kcal/100g Total weight

219
189
210
226
192
213
236
195
216
241
199
227
233
191
216
233
191
216
223
185
216
223
185
216
223
185
216
222
192
220
219
189
210
220
189
217
219
189
210
250
200
223

Pour the puree over the meringue or bombe mixture. Add the whipped cream and alcohol if required.

Fill the forms and freeze.

(9)
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
1000
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BOMBE MIXTURE MERINGUE

Les vergers Boiron Quantity Saccharose/  Egg yolk Invert sugar  Dextrose
fruit puree of purée (g) Water (g) ()] (9) Water (g)
Blackcurrant 320 100/50 80 - 20 -

400 - - - 20 80/30

300 45/20 65 - - 65/20
Chestnut & Vanilla 400 60/30 80 = = =

350 = = = = 60/30
Coconut 350 100/45 85 - 30 -

330 - - - 30 100/50

300 40/20 60 - 10 65/20
Melon 350 115/50 95 = 20 =

400 = = = 10 105/40

300 45/20 65 - - 50/20
Morello cherry 380 80/40 60 - 10 -

400 - - - 10 80/30

300 35/15 50 - - 70/20
White peach 350 110/50 80 = 20 =

400 = = = 20 110/40

300 50/20 70 = = 70/20

BOMBE MIXTURE MERINGUE

Les vergers Boiron
Specialty

Quantity Saccharose/ Egg yolk Invert sugar Dextrose

of purée (g) Water (g) ()] (9) Water (g)

Coconut cream

125/55

50/20

110/50
60/20

BOMBE MIXTURE:

Make a syrup with sugar and water. Bring to the boil. Pour the hot syrup over the egg whites in the mixing
bowl and whisk at medium speed. Turn up to maximum speed until cooled.

Saccharose/ Egg white

(9)

70
60

80

920
65

75
50

80
40

70
70

Saccharose/ Egg white

(9)

100

60

Cream 30% Port wine 18° Liquor25°  Liquor25° Alcohol 40°

For every fruit puree recipe, you will find 3 recipes below:

1 - Recipe with bombe mixture 2 - Recipe with meringue 3 - Recipe with alcohol

(9 ()

430 - - - - 39,3 -10 21 235 1000
380 - - - - 35,4 -11 22,4 200 1000
400 - 50 - - 38 -1 21 230 1000
430 - - - - 38,4 -10 22 232 1000
430 - - - 50 34,7 -12 20,7 213 1000
390 - - - - 38,4 -10 20,8 226 1000
400 - - - - 35,4 -10 20,3 203 1000
400 - 50 - - 37,2 -10 19,7 222 1000
370 - - - - 38,7 -11 21,6 226 1000
370 - - - - 34 -1 21 192 1000
370 100 - - - 35 -1 19 213 1000
430 - - - - 37,5 -1 21 225 1000
400 - - - - 35 -1 21,7 201 1000
420 - - - 40 37,2 -1 21 235 1000
380 - - - - 37,5 -1 20,4 220 1000
360 - - - - 33,4 =1k 20,4 189 1000
370 - 50 - - 36 -11 19,2 217 1000

Cream 30% Port wine 18° Liquor25°  Liquor25° Alcohol 40°

Kcal/100g Total weight

(<)) (9

370 - - - - 37,2 -10 187 219 1000

370 - - - 34 -10 187 191 1000

370 - - - 354 -10 17,7 216 1000
MERINGUE :

Make a cooked sugar with sugar and water heated to 118-120°C. Pour over the beaten whites and continue to
beat until cooled. Beat the cream until semi-consistent.

Pour the puree over the meringue or bombe mixture. Add the whipped cream and alcohol if required.
Fill the forms and freeze.

e
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VEGAN FRUIT ICE CREAM

For reach fruit puree you will find

Stabilizer

- 100% fruit puree, no added sugars Quantity Saccharose Dextrose Invert sugar (+ emulsifier) Coconut Soy milk*(g) Inulin Chocolate Solids Fat Kcal/100g Total weight
3 recipes below: Les vergers Boiron of purée (g) Q) (@) (9) © butter (g) Q) (@) (%) (9/100g)
1 - Recipe with an AFP of around Apricot 100% 300 70 30 20 3 67 490 20 - 32,6 20,6 -1 7,6 154 1000
11°C 300 50 60 50 3 67 460 20 - 35 23,2 -15 7.5 167 1000
2 - Recipe with an AFP of around 300 50 60 40 3 60 410 20 40 (1) 38 23,2 - 7,5 172 1000
15°C Banana 100% 300 70 30 20 3 67 490 20 - 32,6 20,6 -11 7,6 154 1000
3 - Recipe with chocolate 300 50 60 50 3 67 460 20 - 35 232 15 7,5 167 1000
AFP = anti freezing point 300 50 60 40 3 60 410 20 40 () 38 232 -11 7,5 172 1000
] Blackberry 100% 300 70 30 20 3 67 490 20 - 32,6 20,6 -1 7,6 154 1000
Instructions:
300 50 60 50 3 67 460 20 - 35 232 -15 7.5 167 1000
Defrost the puree.
- - . . . 300 50 60 40 3 60 410 20 40 (1) 38 23,2 -1 7,5 172 1000
Mix the stabilizer with 10 times its
weight in sugar. Blackcurrant 100% 300 90 30 20 3 57 480 20 - 32,5 21 -1 6,6 150 1000
Mix the plant-based milk* and 300 60 50 50 3 67 450 20 - 34,4 23 -15 7,5 166 1000
coconut butter. Heat. 300 50 50 50 3 42 430 10 65 (2 36,2 23,5 -1 7,2 170 1000
At 25°C, add the remaining sugar, Blood orange 100% 350 120 50 - 3 57 380 10 - 33,1 20,7 -1 74 160 1000
dextroose and invert sygar. ) 350 110 50 40 3 57 380 10 - 34,1 24,7 -15 6,4 163 1000
At 45°C, add the stabilizer mixed
) 250 100 50 50 3 32 430 20 65 @ 38,2 24,7 -1 6,3 170 1000
with the sugar.
Bring to a temperature of 82°C for a Blood orange PGl Sicilia 100% 350 120 50 = 3 57 380 10 - 33,1 20,7 -1 74 160 1000
few seconds. 350 110 50 40 3 57 380 10 - 34,1 24,7 -15 6,4 163 1000
Cool the ice cream mixture as fast 250 100 50 50 3 32 430 20 65 @ 38,2 24,7 1 6,3 170 1000
as possible (over the bow filled Blood peach 100% 300 70 30 20 3 67 490 20 - 326 206 -1 65 154 1000
with ice-cubes and/or in the
300 50 60 50 3 67 460 20 - 35 232 -15 6,7 167 1000
freezer).
Once cooled, add the puree(s) 300 50 60 40 3 60 410 20 40 (1) 38 23,2 -1 6,5 172 1000
Protect with plastic film and allow Blueberry 100% 300 70 30 20 3 67 490 20 : 326 20,6 -11 7.6 154 1000
to mature in the fridge between 300 50 60 50 3 67 460 20 - 35 23,2 -15 7,5 167 1000
4and72hours. _ 300 50 60 40 3 60 410 20 40 38 232 11 7,5 172 1000
Blend before putting it in the ice . . .
Clementine PGI Corsica 100% 350 127 20 20 3 60 410 10 - 32 21,8 -1 6,7 153 1000
cream churner.
350 90 50 50 3 57 390 10 - 33 24 -15 6,4 160 1000
* . .
Soy milk can be replaced by various 300 90 50 50 3 57 390 20 40 () 37,5 23 -1 7,15 170 1000
lant-based drinks such as oat, rice,
pl d et Cranberry & Morello cherry 100% 350 120 50 = 3 57 380 10 = 33,1 20,7 -1 7.4 160 1000
almond, etc.
350 110 50 40 3 57 380 10 - 34,1 24,7 -15 6,4 163 1000
1
(U polvo de cacao 250 100 50 50 3 32 430 20 65 38,2 24,7 -1 6,3 170 1000
(2) 80% chocolate negro
3 Green apple 100% 350 120 50 - 3 57 380 10 - 33,1 20,7 -1 7.4 160 1000
(®) pasta de cacao puro
) 70% chocolate negro 350 110 50 40 3 57 380 10 - 34,1 24,7 -15 6,4 163 1000
250 100 50 50 3 32 430 20 65 (2) 38,2 24,7 -1 6,3 170 1000
Guava 100% 300 90 30 20 3 57 480 20 - 32,5 21 11 6,6 150 1000
300 60 50 50 3 67 450 20 - 34,4 23 -15 7,5 166 1000
300 50 50 50 3 42 430 10 65 36,2 235 11 7,2 170 1000
Lemon 100% 150 138 30 20 1 61 580 20 - 34 20 -1 7,2 159 1000
150 110 60 40 3 60 517 20 40 M 38,8 21,7 -1 7,7 176 1000
150 110 60 40 3 67 550 20 - 35,8 21,7 -15 7,7 170 1000
Lemon PGl Siracusa 100% 150 138 30 20 1 61 580 20 - 34 20 11 7,2 159 1000
il 150 110 60 40 3 67 550 20 - 35,8 21,7 -15 7,7 170 1000
w_*‘* 150 110 60 40 3 60 517 20 40 38,8 21,7 11 7,7 176 1000
Lychee 100% 350 120 50 - 3 57 380 10 - 33,1 20,7 -1 7.4 160 1000
350 110 50 40 3 57 380 10 - 34,1 24,7 -15 6,4 163 1000
250 100 50 50 3 32 430 20 65 (2) 38,2 24,7 -1 6,3 170 1000
Mandarin 100% 350 127 20 20 3 60 410 10 - 32 21,8 11 6,7 153 1000
350 90 50 50 3 57 390 10 - 33 24 -15 6,4 160 1000
300 90 50 50 3 57 390 20 40 37,5 23 11 7,15 170 1000




Stabilizer

100% fruit puree, no added sugars Quantity Saccharose Dextrose Invert sugar = Coconut  Soy milk*(g) Inulin Chocolate Solids Fat Kcal/100g Total weight
Les vergers Boiron of purée (g) (9) ()] (9) (v em(t;l)smer) butter (g) (9) (%) (9/1009)
Mango 100% 350 97 30 10 3 60 440 10 = 32,1 21,8 -11 6,8 154 1000
350 50 60 40 3 57 430 10 = 32,4 23 -15 6,5 156 1000
300 80 60 30 3 32 430 10 5503) 36,7 23,4 -1 7 171 1000
Mara des bois strawberry 100% 400 130 40 - 3 67 350 10 - 32,5 20,8 -1 73 158 1000
400 100 60 30 3 57 330 20 - 33,6 23 -14 6,3 156 1000
300 80 60 60 3 32 380 20 653 37,5 23,4 -1 74 175 1000
Melon 100% 300 90 30 20 3 57 480 20 = 32,5 21 -11 6,6 150 1000
300 60 50 50 3 67 450 20 = 34,4 23 -15 7,5 166 1000
300 50 50 50 3 42 430 10 65 36,2 23,5 -1 7,2 170 1000
Morello cherry 100% 350 97 30 10 3 60 440 10 - 32,1 21,8 -1 6,8 154 1000
350 50 60 40 3 57 430 10 - 32,4 23 -15 6,5 156 1000
300 80 60 30 3 32 430 10 550 36,7 23,4 -1 7 171 1000
Papaya 100% 350 127 20 20 3 60 410 10 = 32 21,8 -1 6,7 153 1000
350 90 50 50 3 57 390 10 = 33 24 -15 6,4 160 1000
300 90 50 50 3 57 390 20 40(M 37,5 23 -1 7,15 170 1000
Passion fruit 100% 250 140 40 - 3 57 500 10 - 334 21,1 -1 6,6 157 1000
250 110 50 30 3 47 500 10 - 32,8 22,6 -14 5,6 152 1000
200 90 50 50 3 42 480 20 652 38,5 23,4 -1 7,3 175 1000
Pear 100% 350 127 20 20 3 60 410 10 = 32 21,8 -1 6,7 153 1000
350 90 50 50 3 57 390 10 = 33 24 -15 6,4 160 1000
300 90 50 50 3 57 390 20 400) 37,5 23 -11 7,15 170 1000
Raspberry 100% 300 117 30 20 3 60 450 20 - 32,6 20,8 -1 6,8 153 1000
300 110 60 30 3 50 430 20 - 34,5 233 -15 6 156 1000
250 100 50 50 5 40 440 10 5503) 37,3 23,5 =11l 7.8 179 1000
Red berries 100% 400 130 40 = 3 67 350 10 = 32,5 20,8 -1 7,3 158 1000
400 100 60 30 3 57 330 20 = 33,6 23 -14 6,3 156 1000
300 80 60 60 3 32 380 20 650 37,5 23,4 -1 74 175 1000
Redcurrant 100% 400 130 40 - 3 67 350 10 - 32,5 20,8 -1 7.3 158 1000
400 100 60 30 3 57 330 20 - 33,6 23 -14 6,3 156 1000
300 80 60 60 3 32 380 20 653 37,5 23,4 -1 74 175 1000
Strawberry 100% 400 130 40 = 3 67 350 10 = 32,5 20,8 -1 7,3 158 1000
400 100 60 30 3 57 330 20 = 33,6 23 -14 6,3 156 1000
300 80 60 60 3 32 380 20 6503 37,5 23,4 -1 74 175 1000
Tropical fruits 100% 200 130 40 20 3 47 550 10 - 32 20,8 -1 5,7 148 1000
250 100 50 50 3 57 480 10 - 33,2 22,8 -14 6,6 160 1000
200 110 60 30 3 47 500 10 400 36,3 21,4 -1 6,4 163 1000
White peach 100% 300 70 30 20 3 67 490 20 = 32,6 20,6 -1 7,6 154 1000
300 50 60 50 3 67 460 20 = 35 23,2 -15 7,5 167 1000
300 50 60 40 3 60 410 20 400) 38 23,2 -1 7,5 172 1000
Wild strawberry 100% 400 130 40 - 3 67 350 10 - 32,5 20,8 -1 73 158 1000
400 100 60 30 3 57 330 20 - 33,6 23 -14 6,3 156 1000
300 80 60 60 3 32 380 20 653 37,5 23,4 =11l 74 175 1000
Yuzu 100% 200 150 50 = 3 57 530 10 = 34,2 21 -11 6,7 160 1000
200 115 60 40 3 52 520 10 = 34,5 23,2 -15 6,2 161 1000
200 920 50 50 3 27 480 20 80 37,7 22,7 -1 6,3 166 1000

M cocoa powder - (@) black chocolate 80% - (3) black chocolate 100% - (4 black chocolate 70%




Stabilizer

Les vergers Boiron Quantity = Saccharose  Dextrose Invert sugar i Coconut Soy milk*(g) Inulin Chocolate Solids Fat Kcal/100g Total weight
. : (+ emulsifier) -
fruit puree of purée (g) ()] (9) (9) ) butter (g) (9) () (%) (9/1009)
Apricot 300 90 30 20 3 57 480 20 - 325 21 -1 6,6 150 1000
300 60 50 50 3 67 450 20 - 344 23 -15 7,5 166 1000
300 50 50 50 3 42 430 10 65 36,2 23,5 -1 7,2 170 1000
Blackberry 350 100 30 = 3 57 450 10 = 32,1 21,7 -1 6,5 152 1000
400 40 60 40 3 47 400 10 = 32 24,2 -15 54 150 1000
300 90 50 30 3 42 420 20 450) 38,2 24,5 -1 74 176 1000
Blackcurrant 200 100 30 20 3 67 560 20 - 34 20,6 -1 7,7 161 1000
200 100 60 30 3 65 532 10 - 36 24 -15 7,5 174 1000
200 60 50 50 3 37 525 10 65@ 36,5 23 -1 7 168 1000
Blood peach 350 100 40 = 3 57 440 10 = 32,4 21,5 -1 6,5 152 1000
350 87 50 30 3 60 410 10 = 344 24,5 -15 6,7 165 1000
250 100 60 30 3 50 460 10 40 38,2 24,2 -1 6,5 172 1000
Chestnut & Vanilla 350 50 30 - 3 57 500 10 - 31,2 21 -1 6,6 148 1000
350 20 50 30 3 57 480 10 - 326 23 -14 6,6 155 1000
300 30 40 40 3 40 460 20 702 37,6 24 -1 V22 170 1000
Mara des bois strawberry 400 90 30 - 3 57 400 10 - 31,2 20,8 -1 6,4 148 1000
400 60 50 50 3 57 400 10 = 32,8 24,7 -15 6,4 158 1000
300 55 50 50 3 27 430 20 65 35,6 23,2 -1 5,7 156 1000
Morello cherry 350 65 20 20 3 52 480 10 - 30,5 21,8 -1 6 144 1000
350 40 52 40 3 55 450 10 - 32,7 24 -15 6,3 156 1000
300 40 50 50 3 57 450 10 40M 36,2 235 -1 7,2 170 1000
Pear 350 90 20 20 3 67 440 10 = 32,6 22,5 -1 7,5 160 1000
350 50 60 37 3 50 440 10 = 32,2 235 -15 6 152 1000
300 80 50 30 3 60 430 10 40 374 234 -1 7,5 174 1000

Les vergers Boiron Quantity Saccharose  Dextrose Invert sugar Ice-cream Coconut Soy milk*(g)  Inulin Chocolate Solids Fat Kcal/100g Total weight
Specialty of purée (g) (9) (9) (9) stabiliser (g) butter (g) (9) (9) (%) (9/1009)
Coconut cream 350 127 20 20 3 60 410 10 - 32 21,8 -1 6,7 223 1000

350 110 50 40 3 57 380 10 - 34,1 24,7 -15 6,4 233 1000

300 80 60 60 3 32 380 20 653 37,5 23,4 =11l 74 245 1000
Ginger 250 125 50 = 3 52 510 10 = 32,5 20,3 -1 6,2 151 1000

250 100 50 50 3 47 490 10 = 33,4 24 -15 5,6 24 1000

200 80 50 50 3 32 500 20 65 @ 36,7 22,5 -1 6,4 163 1000 i
Lemongrass 200 130 40 20 3 47 550 10 - 32 20,8 -1 5,7 148 1000

250 100 50 50 3 57 480 10 - 33,2 22,8 -14 6,6 160 1000

200 110 60 30 3 47 500 10 40M 36,3 21,4 -1 6,4 163 1000

() cocoa powder - () black chocolate 80% - (3) black chocolate 100% - (*) black chocolate 70%




VEGAN ICE-CREAM WITH VEGETABLE TEXTURIZING AGENT

For reach fruit puree you will find

Les vergers

3 recipes below: 100% fruit puree, no added sugars Boiron Saccharose  Dextrose Invert sugar Vegetatﬂe Vegg!eble oil Vegetgble Chocolate Solids Fat Kcal/100g Total weight
Reci ith AFP of Les vergers Boiron Specialty (9) (9 ((¢)] texturan " (g) (9@ Drink” (g) (9 (%) (g/100g) )
1 - Recipe with an o)
around 11°C Apricot 100% 250 140 20 - 50 60 480 - 33,7 21,9 -1 6,2 158 1000
2 - Recipe with an AFP of 250 80 60 30 50 60 470 - 34 22,4 -15 5,6 161 1000
around 15°C 200 85 60 30 50 40 470 65@ 383 23,3 -1 6,4 174 1000
3 - Recipe with chocolate Banana 100% 300 70 40 - 50 60 480 - 324 20,9 -11 6,5 153 1000
300 70 60 10 50 60 450 - 34,8 23,4 -15 6,5 163 1000
AFP = anti freezin in
anti freezing point 300 30 70 40 50 50 420 400 37 23,5 -13 7,5 166 1000
Instructions: Blackberry 100% 300 70 40 0 50 60 480 - 324 20,9 -1 7,6 153 1000
Defrost the puree. 300 70 60 10 50 60 450 - 34,8 23,4 -15 7,5 163 1000
Mix the plant-based milk* with the 300 30 70 40 50 50 420 40 (M 37 23,5 =13 7.5 166 1000
vegetable oil. Heat. Blackcurrant 100% 300 20 40 - 60 80 430 - 35 21 -1 6,6 171 1000
At 25°C, add the remaining sugar, 300 50 60 30 50 70 440 = 34 22,4 -15 7.5 167 1000
dextrose and invert sugar. 300 50 50 30 50 45 410 65 36,8 228 -11 7.2 170 1000
H o
Brfmg toa teC:nperature of 82°C for Blood orange 100% 350 105 20 20 50 65 390 - 326 22,2 -1 7 157 1000
a few seconds.
. . 350 70 60 30 50 65 375 - 33,7 22,7 -15 7 162 1000
Cool the ice cream mixture as fast
. . (2) -
as pOSSIble (over the bowl filled 250 60 60 40 50 45 430 65 37,3 22,7 11 6,3 173 1000
W|th ice_cubes and/or in the Blood orange PGl Sicilia 100% 350 105 20 20 50 65 390 = 32,6 22,2 -11 74 157 1000
freezer). 350 70 60 30 50 65 375 - 33,7 22,7 -15 6,4 162 1000
Once cooled, add the puree(s). 250 60 60 40 50 45 430 65 373 22,7 -1 63 173 1000
Protect with plastic film and allow Blood peach 100% 300 70 40 0 50 60 480 - 324 20,9 1 7,6 153 1000
to ;“;‘;”r:e n thBeI f“g?oe fbetween 4 300 70 60 10 50 60 450 - 34,8 234 -15 7,5 163 1000
an ours. Blend before
putting it in the ice cream churner 300 30 70 40 50 50 420 400 37 23,5 -13 7.5 166 1000
' Blueberry 100% 300 70 40 0 50 60 480 - 324 20,9 -11 7,6 153 1000
* . .
|P|ant(;|baied drinks such as soy, oat, rice, 300 70 60 10 50 60 450 = 34,8 23,4 =15 7 163 1000
almond, etc.
300 30 70 40 50 50 420 400 37 23,5 -13 7,5 166 1000
Oat flour orrice starch Clementine PGI Corsica 100% 350 120 30 10 50 60 380 - 33 223 -11 67 155 1000
**% | inseed oil, corn oil, sunflower oil 350 60 70 30 50 60 380 - 32,6 21,6 -15 6,4 155 1000
300 20 60 30 50 65 370 400 37,9 23 -1 7,15 173 1000
Cranberry & Morello cherry 100% 350 105 20 20 50 65 390 = 32,6 22,2 -1 74 157 1000
350 70 60 30 50 65 375 - 33,7 22,7 =15 6,4 162 1000
250 60 60 40 50 45 430 652 37,3 22,7 11 6,3 173 1000
Green apple 100% 350 105 20 20 50 65 390 - 32,6 22,2 -11 7.4 157 1000
350 70 60 30 50 65 375 - 33,7 22,7 -15 6,4 162 1000
1 250 60 60 40 50 45 430 652 37,3 22,7 11 6,3 173 1000
Guava 100% 200 108 30 20 50 56 540 - 32 20 11 5,7 149 1000
250 105 50 30 50 55 460 - 3338 22,8 -15 6,6 158 1000
200 80 60 50 50 60 460 40(M 38 23 -12 6,4 176 1000
Lemon 100% 150 98 50 20 60 62 558 - 33,6 19,8 -1 7,2 159 1000
150 100 60 30 50 58 512 40(M 38 21,7 -1 7 174 1000
150 108 60 30 50 62 530 - 35,8 22,5 -15 7,7 170 1000
Lemon PGl Siracusa 100% 150 98 50 20 60 62 558 - 33,6 19,8 -11 7,2 159 1000
150 100 60 30 50 58 512 40 (M 38 21,7 -11 7,7 174 1000
150 108 60 30 50 62 530 - 35,8 22,5 -15 7,7 170 1000
Lychee 100% 250 140 20 - 50 60 480 - 33,7 21,9 -1 6,2 158 1000
250 80 60 30 50 60 470 - 34 22,4 -15 5,6 161 1000
200 85 60 30 50 40 470 652 383 23,3 - 6,4 174 1000
Mandarin 100% 350 120 30 10 50 60 380 - 33 223 7 6,7 155 1000
350 60 70 30 50 60 380 - 326 21,6 =15 6,7 155 1000
300 20 60 30 50 65 370 40 (1) 37,9 23 11 7,15 173 1000

M cocoa powder - (@) black chocolate 80% - (3) black chocolate 100% - (4 black chocolate 70%




Purée 100% fruit,

sans sucres ajoutés Quan'tity Saccharose  Dextrose Invert sugar Vegetal:z&e Vegg}gble oil Vegetable Drink* Chocolate Solids Fat Kcal/100g Total weight
Les vergers Boiron of purée (g) C) () () texturan ~ (g) ) (<)) (%) (9/100g) Q)
Mango 100% 350 100 20 - 50 60 420 - 32,5 22 -11 6,8 153 1000
350 80 70 - 50 60 390 - 35 23,4 =15 6,8 163 1000
300 70 80 - 50 35 410 55(3) 374 22 -1 7 171 1000
‘ Mara des bois strawberry 100% 400 125 30 = 50 75 320 = 333 21 -1 7,3 162 1000
400 85 50 30 50 75 310 = 33,6 22 -14 6,3 166 1000
300 75 70 40 50 40 370 55(3) 371 22,8 -11 74 175 1000
Melon 100% 200 108 30 20 50 56 540 - 32 20 -1 57 149 1000
250 105 50 30 50 55 460 - 33,8 22,8 -15 6,6 158 1000
200 80 60 50 50 60 460 40(1) 38 23 -12 6,4 176 1000
Morello cherry 100% 300 70 40 0 50 60 480 = 32,4 20,9 -1 7,6 153 1000
300 70 60 10 50 60 450 = 34,8 23,4 -15 7,5 163 1000
300 30 70 40 50 50 420 40 (1) 37 23,5 -13 7,5 166 1000
Papaya 100% 250 140 20 - 50 60 480 - 33,7 21,9 -1 6,2 158 1000
250 80 60 30 50 60 470 - 34 22,4 -15 5,6 161 1000
200 85 60 30 50 40 470 65 (2) 38,3 23,3 -1 6,4 174 1000
Passion fruit 100% 250 120 30 10 50 60 480 = 33,5 21,8 -1 6,6 158 1000
250 80 50 40 50 60 470 - 33,8 22,8 -15 6,6 161 1000
200 60 70 40 50 40 475 65 (2) 37,6 22,7 =12 7.3 172 1000
Pear 100% 350 105 20 20 50 65 390 - 32,6 22,2 -1 74 157 1000
350 70 60 30 50 65 375 - 33,7 22,7 -15 6,4 162 1000
250 60 60 40 50 45 430 65 (2) 373 22,7 -11 6,3 173 1000
Raspberry 100% 350 140 20 = 50 60 380 = 33,2 22,3 -11 6,8 155 1000
350 70 60 30 50 60 380 = 32,6 21,9 -15 6,8 155 1000
300 100 70 10 50 40 380 50 (3) 373 22,3 -1 7,8 173 1000
Red berries 100% 350 140 20 0 50 60 380 - 33,2 22,3 -11 6,8 155 1000
350 70 60 30 50 60 380 - 32,6 21,9 -15 6 155 1000
300 100 70 10 50 40 380 50 (3) 37,3 22,3 -11 7,8 173 1000
Redcurrant 100% 350 140 20 0 50 60 380 - 33,2 22,3 -11 6,8 155 1000
350 70 60 30 50 60 380 = 32,6 21,9 -15 6 155 1000
300 100 70 10 50 40 380 50(3) 373 22,3 -1 7,8 173 1000
Strawberry 100% 400 125 30 - 50 75 320 - 333 21 -1 8 162 1000
400 85 50 30 50 75 310 - 33,6 22 -14 8 166 1000
300 75 70 40 50 40 370 55 (3) 37,1 22,8 -11 74 175 1000
Tropical fruits 100% 250 140 20 = 50 60 480 = 33,7 21,9 -1 6,2 158 1000
250 80 60 30 50 60 470 = 34 22,4 -15 5,6 161 1000
200 85 60 30 50 40 470 65 (2) 38,3 23,3 -1 6,4 174 1000
White peach 100% 300 70 40 0 50 60 480 - 32,4 20,9 -11 7,6 153 1000
300 70 60 10 50 60 450 - 34,8 23,4 -15 7,5 163 1000
300 30 70 40 50 50 420 40 (1) 37 23,5 -13 7,5 166 1000
Wild strawberry 100% 400 125 30 = 50 75 320 = 333 21 -1 7,3 162 1000
400 85 50 30 50 75 310 = 33,6 22 -14 6,3 166 1000
300 75 70 40 50 40 370 55 (3) 371 22,8 -11 74 175 1000
Yuzu 100% 200 110 30 20 50 60 530 - 32,4 20,5 -11 6,5 155 1000
200 80 50 50 50 60 510 - 33,6 22,5 -15 6,5 162 1000
200 50 70 40 50 25 475 90 (4) 36,9 22,2 =11 6,3 166 1000

M cocoa powder - (@) black chocolate 80% - (3) black chocolate 100% - (4 black chocolate 70%




Les vergers Boiron Quantity  Saccharose = Dextrose Invert sugar Vegetalg&e Vegg:c?ble oil Vegetable Drink* Chocolate Solids Fat Kcal/100g Total weight
fruit puree of purée (g) (9) (9) (9) texturan " () (9) ) (%) (9/1009) (9)

Apricot

300 50 60 30 50 70 440 - 34 22,4 -15 7,5 167 1000
300 50 50 30 50 45 410 65 (2) 36,8 22,8 -11 7,2 170 1000
Blackberry 350 80 30 = 50 70 420 - 33,2 21,5 =11 7,5 160 1000
350 50 60 20 50 70 400 - 34,5 23 =15 7,5 167 1000
300 20 70 50 50 35 420 55 (3) 36,2 23,2 -12 74 170 1000
Blackcurrant 200 100 30 - 50 65 555 - 33,4 20,6 -11 VS 160 1000
200 80 60 20 50 65 525 - 35,6 23 -15 7,5 170 1000
200 20 70 50 50 35 510 65 (2) 36,5 22,6 -12 7 166 1000
Blood peach 350 100 30 = 50 60 410 = 333 22,6 -11 6,5 156 1000
350 70 70 = 50 60 400 = 34,2 22,1 -15 6,7 160 1000
250 100 70 = 50 60 430 40 (1) 39,6 23 -1 6,5 178 1000
Chestnut & Vanilla 350 60 20 - 50 60 460 - 33,1 23,4 -12 6,6 156 1000
350 20 70 - 50 60 450 - 34 22,9 -14 6,6 160 1000
300 10 60 20 50 40 455 65 (2) 36,6 23 -11 72 166 1000
Mara des bois strawberry 400 65 20 20 50 65 380 - 30,8 21 -11 7 150 1000
400 30 55 40 50 65 360 - 32,1 22,4 -15 7 157 1000
300 30 70 50 50 45 390 65 (2) 37,5 23,8 =113} 57 174 1000
Morello cherry 350 80 20 - 50 60 440 - 32,8 22,7 -11 6,5 154 1000
350 50 70 - F
300 70 50 -
Pear 350 65 40 =
350 45 70 10
300 55 80 =

Les vergers Boiron Quantity Saccharose  Dextrose Invert sugar

Vegetable Vegetable oil Vegetable Drink* Chocolate Solids Fat Kcal/100g Total weight
Specialty of purée (g) (9) (9) (9)

texturan " (g) €) @ (@) (%) (9/100g) (9)

Coconut cream 350 80 30 - 50 70 420 - 33,2 21,5

350 50 60 20 50 70 400 - 34,5 23
300 20 70 50 50 35 420 55(3) 36,2 23,2
..ﬂ_ Ginger 250 140 20 = 50 60 480 = 33,7 21,9
‘_‘-_ 250 80 60 30 50 60 470 = 34 22,4
200 85 60 30 50 40 470 65 (2) 383 23,3

Lemongrass 200 108 30 20 50 56 540 - 32 20
250 105 50 30 50 55 460 - 33,8 22,8

200 80 60 50 50 60 460 40 (1) 38 23

(M cocoa powder - () black chocolate 80% - (3) black chocolate 100% - () black chocolate 70%




FRUIT JELLY INSERT

You can decorate your ice cream and sorbet recipes with fruit jelly inserts.

- Final Brix Quantity Water Saccharose Glucose NH pectin
Les vergers Boiron puree & 2 *
©) of purée (g) (9) (e)) (9) (9)

_ _ . 45 700 - 200 9% 4
Purees with a Brix between 18 and 23 40 750 _ 150 9 4
36 600 200 100 920 2

30 675 200 80 35 2

. . 45 600 - 300 920 8

Purees with a Brix between 8 and 11° 40 670 . 230 9 3
35 720 - 200 80 4

30 780 - 180 40 4

Mix the pectin with half of the weight in saccharose. Heat the puree. At 25 °C, add the remaining saccharose
and glucose.

At 40°C, add the pectin mixed with the sugar. Bring to the boil a few seconds.

Pour into silicon forms corresponding to the dimensions of frozen desserts, individual desserts, ice creams
on a stick, etc. Freeze at -20°C minimum. Insert in ice cream presentations.

"Adapt the quantity of pectin to the Ph and consistency of the puree used.

MARBLING OF ICE CREAM AND SORBETS

""L : L - Final Brix Quantity Saccharose Glucose

: es vergers Boiron puree = .

& ©) of purée (g) (9) (9)
. Purees with a Brix between 18 and 23° 40 750 150 90

-

# Purees with a Brix between 8 and 11° 40 670 230 90
& Heat the puree. At 25°C, add the saccharose and the glucose.
L At 40°C, add the pectin mixed with the sugar. Bring to the boil for a few seconds.

Leave to cool then use to marble the ice cream.
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Glossary

Dextrose

Comes from refined corn starch. It takes the form of a powder that is easily dissolved in water. Dextrose has a
strong antibacterial power. It has a low sweetening power but not as much as glucose. It may be used to
make fruit ice creams. It adds a refreshing sensation, helps lower the freezing point (high AFP) and improves
the texture.

Dextrose tends to discolour and lightly modify the taste of ice cream. Ice cream containing dextrose will tend
to melt faster. Injecting air into a mixture containing dextrose is not easy.

Powdered glucose

Is a means of adding dry matter to the mix without excessively sweetening it. Its sweetening power is lower
than saccharose. Glucose is characterized by its DE (dextrose equivalent). The lower the DE, the lower will be
the sweetening power (SP) and the anti-freeze point (AFP). The most frequent will be 36/40 DE which will be
used in sorbets, the 20/23 will be used in sorbets with alcohol due to its dry matter input without providing
equivalent AFP to alcohol which adds a lot.

It increases freezing temperature, resistance to thermal shock, improves texture and preservation of ice
cream. It has an anti-crystallizing role on saccharose. It delays the melting of ice on tasting and acts on the
fine texture of ice crystals.

Attention: if excessively dosed, it gives a sticky and pasty sensation in the mouth.
The recommended dosing is between 5 and 8% maximum.

Inulin

Mainly extracted from chicory, but naturally present in small quantities in many products. Considered as a
fibre in many countries, it takes the form of a water-soluble white powder and a neutral taste once purified.
This “soluble” fibre offers a cream and rich effect in the mouth which recalls that of fat. The calorie content

of the ready-to-use content is usually less than 1 kcal/g. This low energy value and its low assimilation by the
organism makes it a favourite ingredient in low-calorie products. It also has a recognized prebiotic effect and
is considered to be healthy. Consumed in large quantities, it can also have laxative effects.

Maltodextrin

Is a mixture of sugars (dextrose, maltose, trisaccharides and oligosaccharides) containing a large percentage
of complex sugars and, like dextrose, is the result of enzymatic hydrolysis of starches. Its very low DE factor
(less than 20) gives it a low sweetening and anti-freeze effect. Their high quantity of polysaccharides makes
maltodextrins good binders in ice-cream, making them ideal for complex recipes. In conventional recipes,
there is no need to exceed 2% total sugar. They also prevent sugar crystallization.

Saccharose

Scientific name for granulated sugar, it consists of two molecules (glucose and fructose). It ranges from a

rough texture (“crystal”) to a very fine texture (“icing”). It is the reference value for other sugars. It has a value of
100 for its sweetening power (SP) and a value of 100 for its anti-freeze point (AFP).

In the ice cream mixture, saccharose directly influences the texture, the freezing point and acts as a taste
enhancer. It crystalizes, produces a sandy texture and quite hard crystals. That is why it is necessary to

combine it with other sugars to obtain a texture and taste balance.
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Sorbitol

Part of the polyol family, natural sweetening substances. Its sweetening power is 50. It is produced by
glucose hydrogenation.

Polyols have a sweet flavour but are not sugars. Polyols that are worth using when making sorbets and ice
cream are maltitol, sorbitol and isomalt. They all have a sweetening power that is lower than saccharose. Their
main value is that they do not cross the intestinal barrier.

Warning: these additives are regulated and must be specifically declared in the list of ingredients.
If eaten at high doses, they can cause intestinal problems.

Invert sugar

Invert sugar is used for the same reasons as dextrose but has an additional drawback: its sweetening power is
very high. It is therefore used in ice cream that tends to harden (chocolate in particular). It brings softness and
lowers the freezing point. It avoids crystallization of saccharose. excess invert sugar will produce a pasty,
sticky texture and will lead to rapid melting.

The recommended dosing is between 2 and 5% maximum.

Solids SP Sweetening  AFP Anti freezing Recommended

% power % point % quantity
Dextrose 100 70 190
Fructose 100 170 190
Glucose syrup 44 DE 80 52 90
Honey 75 130 190
Inulin 100 10 0 20 g/ day
Invert sugar 80 130 190
Lactose 100 15 10
Maltitol 100 90 200 20 g/ day
Maltodextrin 18 DE 100 5 0 2%
Mannitol 100 60 200 15 g/ day
Powdered glucose 21 DE 100 10 20
Powdered glucose 38 DE 100 24 45
Powdered glucose 39-42 DE 100 50 90
Saccharose 100 100 100
Sorbitol 100 60 200 15 g/ day
Stevia 100 0 0 4mg/ kg /day
Xylitol 100 100 200 40 g/ day
Tréhalose 100 45 100

SP

Sweetening power

Sweetening power. The sweetening power of a sorbet/ice cream is compared to a base 100 (or 1)
corresponding to saccharose.

AFP

Anti freezing point

Freezing point. It measures the temperature at which the ice cream / sorbet hardens. The temperature must
be between -10°C and -18°C to optimize the taste and texture. It is possible to control hardness of the ice
cream by adjusting the different types of sugar and/or alcohol *.

"Alcohol influences sweetening power and the freezing point through its anti-freeze effect. To offset this effect, it is
recommended to combine it with saccharose or glucose, which will produce a firmer, less sweet ice cream. Invert
sugar and dextroise are the least recommended.

100% - Organic frozen fruit purées

Tropical fruits

Red berries

L]
E, -
S -
P ..
STRAWBERRY 100% RASPBERRY 100% BLACKCURRANT 100% MANGO 100% PASSION FRUIT 100%
- ORGANIC - ORGANIC - ORGANIC - ORGANIC - ORGANIC

Citrus fruits

LEMON 100%
- ORGANIC

PGl fruit purées

~ A m
= & ;

SICILIAN BLOOD
ORANGE 100%

CORSICAN SIRACUSA LEMON
CLEMENTINE 100% 100%

Frozen 100% fruit purées and specialities

MIRABELLE PLUM 100% WATERMELON 100%

Fruits of the orchard

ol i

SEA BUCKTHORN 100% FIG 100%

APRICOT 100%

MELON 100%

f.

T L=
.
St iy

R

WHITE PEACH 100% BLOOD PEACH 100% PEAR 100%

GREEN APPLE 100% DARK RED PLUM 100% RHUBARB 100%
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Frozen 100% fruit purées and specialities

Frozen 100% vegetable purées

Red berries

BLACKCURRANT 100% BLACK CHERRY 100%  CRANBERRY & STRAWBERRY 100% WILD STRAWBERRY MARA DES BOIS
MORELLO CHERRY 100% 100% STRAWBERRY 100%
~)
v
RASPBERRY 100% RED FRUITS 100% MORELLO CHERRY REDCURRANT 100% BLACKBERRY 100% BLUEBERRY 100%
100%
Tropical fruits

PINEAPPLE 100% BANANA 100% COCONUT CREAM PASSION FRUIT100%  TROPICAL FRUIT100% GUAVA100%

Fy
g i
wvy
POMEGRANATE 100% KIWI1100% LYCHEE 100% MANGO 100% PAPAYA 100% LEMONGRASS
SPECIALITY

Citrus fruits

4 ( |
L

g

L
BERGAMOT 100% LEMON 100% LIME 100% FRUITSOFTHESUN  KALAMANSI 100% MANDARIN 100%
100%
'-':‘ Q L
i 872 ‘ Q S
| e ) T

ORANGE & BITTER BLOOD ORANGE 100% ~ GRAPEFRUIT 100% YUZU 100%
ORANGE

RED PEPPER PUMPKIN 100%
100%

Frozen sugared fruit purées and specialities

Orchard fruits Red fruits Citrus fruits

CHESTNUT & VANILLA STRAWBERRY RASPBERRY CITRUS COINTREAU®
COCKTAIL
Tropical fruits
;‘ ._\_"__' s
COCONUT CARIBBEAN RUM SPICY MANGO GINGER SPECIALITY

COCKTAIL

Frozen concentrated preparations

LEMON MANDARIN ORANGE BLOOD ORANGE

Frozen fruit coulis

_—

APRICOT BLACKCURRANT STRAWBERRY RASPBERRY RED FRUITS MANGO &
PASSION FRUIT
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